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UPM holdsfarm-to-forl<luncheon
Studentsenjoyingthedeliciousfood. Pix by Noor Azreen Awang
Fresh herbs,vegetables,dairy productsand
meatfrom UniversitiPutra Malaysiawereused
in thepreparationof theluncheon.
SERDANG: ,Freshly-harvestedagricultural
produceand livestockof UniversitiPutra
Malaysia(UPM)werefeaturedat a special
farm-to-forkluncheonat the university's
L'apprentiFineDiningRestaurantrecently.
Thefive-courseluncheon,whichconsist-
ed of a fusionof MalaysianandWestern
cuisine,waspreparedby37studentsofthe
FoodserviceandManagementDepartment
ofUPM'sFacultyofFoodScienceandTech-
nology.
The idea for the eventcamefrom de-
partmentheadAssocProfDrMuhammad
ShanrimAbKarim.
He said it wasmeantto introducethe
farmproduceofUPM whilegivinganop-
portunityfor'the studentsto serveup a
worldclassluncheonofinternationalstan-
dard.
. "Themenuwasdesignedtocombinelo-
cal ingredients with an international
flavourforaMalaysiantaste,"hesaid.
ThedisheswereUPM'ssignaturevenison
rendangpie with freshgardenherbsand
salad,goldenaloeverasorbetinfusedwith
lemongrassandmint,contemporaryChi-
nesegingerspinachcreamsoupwith fo-
caccia,Hungai"ianMalaysian-stylebeef..
goulashand grilled tilapia servedwith
sauteedvegetables.
Nyonyaherbalriceandparadiseof ba-
nana~~gringrollThai-styleandroyaljack-...
fruitcustardservedwithvanillaicecream
andrichchocolatesaucefor dessertwere
also offeredto guests.By Noor Eszereen
Juferi
